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A METHOD OF MANUFACTURING MULTI-VARIETY NOODLES 

 

 

Abstract 

 

A method of manufacturing multi-variety noodles, comprises of: preparing the first and 

second raw materials, mixing the first and second raw materials to form a first and 

second modified dough crumbs, disposing the first modified dough crumbs into a first 

holding device, forming the first hydrated dough crumbs, disposing the second modified 

dough crumbs into a second holding device, forming the second hydrated dough 

crumbs, discharging the first and second hydrated dough crumbs from the first and 

second holding devices into a first and second hoppers respectively, disposing the first 

hydrated dough crumbs from the first hopper into a first compressing means, disposing 

the second hydrated dough crumbs from the second hopper into a second compressing 

means, disposing the first and second sheet of compressed dough crumbs onto a 

conveyor system, bonding the first sheet of compressed  dough crumbs and the second 

sheet of compressed  dough crumbs together to form a dough sheet, and disposing the 

dough sheet into a noodle slitter and resulting in the formation of multi-variety  noodles. 
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A METHOD OF MANUFACTURING MULTI-VARIETY NOODLES   Abstract
A method of manufacturing multi-variety noodles, comprises of: preparing the
first and  second raw materials, mixing the first and second raw materials to
form a first and  second modified dough crumbs, disposing the first modified
dough crumbs into a first  holding device, forming the first hydrated dough
crumbs, disposing the second modified  dough crumbs into a second holding
device, forming the second hydrated dough  crumbs, discharging the first and
second hydrated dough crumbs from the first and  second holding devices
into a first and second hoppers respectively, disposing the first  hydrated
dough crumbs from the first hopper into a first compressing means, disposing
the second hydrated dough crumbs from the second hopper into a second
compressing  means, disposing the first and second sheet of compressed
dough crumbs onto a  conveyor system, bonding the first sheet of
compressed dough crumbs and the second  sheet of compressed dough
crumbs together to form a dough sheet, and disposing the  dough sheet into
a noodle slitter and resulting in the formation of multi-variety noodles.   Figure
1  


